
 

 

 
Abstract—The Algeria by its location offers a rich and diverse 

vegetation. A large number of aromatic and medicinal plants grow 
spontaneously. The interest in these plants has continued to grow in 
recent years. Their particular properties due to the essential oil 
fraction can be utilized to treat microbial infections. To this end, and 
in the context of the valuation of the Algerian flora, we became 
interested in the species of the family Lamiaceae which is one of the 
most used as a global source of spices. The plant on which we have 
based our choice is a species of sage "Salvia officinalis" from the 
Isser localized region within the province of Boumerdes. This work 
focuses on the study of the antimicrobial activity of essential oil 
extracted from the leaves of Salvia officinalis. The extraction is 
carried out by essential oil hydrodistillation and reveals a yield of 
1.06℅. The study of the antimicrobial activity of the essential oil by 
the method of at aromatogramme shown that Gram positive bacteria 
are most susceptible (Staphylococcus aureus and Bacillus subtilis) 
with a strong inhibition of growth. The yeast Candida albicans 
fungus Aspergillus niger and have shown moderately sensitive. 

 
Keywords—Aromatogram, anti-microbial activity, essential oil, 

Salvia officinalis.  

I. INTRODUCTION 

large number of plants, aromatic, medicinal, which have 
very interesting biological properties, which find 

application in various fields namely medicine, pharmacy, 
cosmetics and agriculture.  The medicinal plants included in 
the pharmacopoeia are considered drugs. A medicinal plant is 
a plant whose one of the organs, such as leaves or bark has 
curative virtues, and sometimes toxic as its dosage. However, 
the evaluation of herbal antioxidant and antimicrobial 
properties as remains a very interesting and useful task, 
especially for plants of rare or less common or not known in 
medicine and medicinal traditions use. These plants represent 
a new source of active compound. Indeed, secondary 
metabolites and are still the subject of much research in vivo 
and in vitro, including the search for new natural constituents 
such as phenolic compounds, saponins and essential oils [1].  

Sage is native to the edges of the Mediterranean. [2]. This is 
a sub-shrub that was introduced in Eastern Europe and 
Northern Middle Ages and in America in the seventeenth 
century. Salvia officinalis is common throughout Algeria 
particularly at scrub and woodland [3]. It is found in Oran 
(Dahra) bridge Cheliff in Saida, the Aures and Oued Abdi. It 
is also referred to Ghazaouet and gardens [4] are smaller and 
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sessile upper leaves [5]. Sage is by its astringent tannin, 
catechol nature that transforms storage phlobaphene inactive. 
It also has bactericidal properties associated with the presence 
of a diterpene acid, salvine and its monomethyl ester [6]. 
Salvia officinalis is used to estrogenic properties [7]. In 
Algeria little study is conducted on Salvia officinalis is in this 
context that the present work is performed.The objective of 
this work is to demonstrate the antimicrobial activity of 
essential oil of sage. This activity was measured in bacteria, 
yeasts and fungi. 

II. MATERIALS AND METHODS 

A. Plant Material Used 

The leaves of Salvia officinalis used for this study come 
from the Isser region in the province of Boumerdes. The plant 
was harvested in May 2012. 

Botanical classification of the sage: [3] 
                      Kingdom: Plantae 
                      Phylum: Spermaphytes 
                      Sub - Phylum: Angiosperms 
                      Class: Dicotyledonous 
                      Family: Labiatae 
                      Genre: Salvia 
                      Species: Salvia officinalis L. 
This species is divided into several sub-species, but modern 

taxonomy regards them as full species. We received more than 
600 different species of Salvia [10] 

The leaves are greenish-gray color aggrieved surface 
oblong, lanceolate (3-8 × 3-4 cm) to the lower leaves stalked 
(Fig. 1). The upper leaves are smaller and sessile. [5] The fruit 
is smooth lingering long in the form of the chalice; black to 
dark brown color, each achene, globular shape, about 2 mm in 
diameter, has a white scar and contains only a single exa-
albuminous seed. Flowering lasts from June to October. [10] 

This species is naturalized in northern and central Spain, 
southern France, in the western Balkans, Central and Southern 
Europe and the Near East. While the main growing regions of 
former Yugoslavia, Albania, Hungary, the Czech Republic, 
Bulgaria, Romania, Spain, Italy, Turkey, Algeria, Germany, 
Austria, India, Indonesia, Tanzania, south Africa, the 
Caribbean and the United States. [10] 

The sage is common throughout Algeria particularly in 
scrubland and woodland. [3] Sage is used since ancient times. 
It has stimulant properties, tonic, digestive, febrifuge and 
vulnerary. It is therefore a high degree cure. Sage tea is 
effective to aid digestion, identifies strengths of the stomach 
and intestine, quiet spasmodic vomiting. It activates the blood 
circulation in the skin. It is advantageously used against 
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